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porting a layer of filtering material, and is also fitted with a
hollow lid H, conical projections on the under side of which
facilitate an evenly distributed dropping of the solvent. The
hollow space within the lid can be heated or cooled by means
of the contained steam and cold water pipes. The steaming
chamber is steam jacketed and is also fitted with a small
steam jacket or steam disc on the inside. The lower chamber
is provided with a similar heating appliance, and both are fitted
with revolving stirrers D, mounted on a hollow shaft, which
extends through the partition, and is perforated with lateral
apertures.
When the apparatus is to be used the raw material is
placed in the upper chamber and impregnated with the sol-
vent, which is forced in under pressure, through a supply
pipe perforated to ensure uniform penetration. The result-
ing fatty solution then filters through the partition and heat
is applied to the lower chamber, whereby the solvent is
vaporised and ascends, not through the filter, but by the easier
passage, viz., the hollow shaft, and escapes through the lateral
apertures thereof. The vapours are condensed by the cold
water pipe in the hollow lid, and the conical projections
present the advantage of preventing the condensed liquid from
collecting at one place; instead it drops uniformly from all the
points formed by these cones, and so impregnates the material
evenly. The extraction, therefore, proceeds continuously,
and the stirrers can be set in action when convenient. When
the operation is completed the hollow lid is no longer cooled,
but heated like the rest of the apparatus, and the vapours then
pass to the condenser. As soon as the extracted oil or fat is
removed, the apparatus can be filled with a fresh charge of
material.